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2. On 25 Aug 56 I was sent to Budapest to attend a cooks' training school,
located at 20b Kerepesi Street. 1t is a three-story building, located within
a kaserne, which contains three sdditional bufldings /On file 25X1
is a sketch of Kaserne enclosging cooks' training school, class en-
tial/. I em familiar with the floor plan of the ground floar of the school
building /On file| lis & sketch of the cnoka’ training school, 25X1
ground floor, not drawn to scale, classified Confidential/. The second
floor plen was ldentizal to the ground floor but only two rooms on the gecond
floor were used. Ome of them was dlrectly above the ration storage room
with the same dimensiona ag the ration storage room and was used as
instructors' guarters. The other room was directly above the day room with
the same dimensions as the day room, and was used as a classroom. The
third floor was identical with the other two floors but was not %& )
occupled at all. T am able to draw s floor plan of the school kitchen
[On file iz sketch of kitchen floor plan and gas range used in 25X1
cooks' school, not to scale, classified Confidential/.

3. This school gave instruction in basic cooking to men desatined to become
cooks. It could accommodate 160 students at a time. There were 157 in my
class. The norml course is of six weeks duration, but,for seme reason, I
hed already completed seven weeks of schooling and still had two more weeks
to go before I finished. I never did finish since all classes stopped
when the revolution began. The course consisted of three main subjects, the
first of which was learning how to make varicus soups and vegetable dishes,
the second was prepering stew-type dishes, meats and baking pastries, and
the third main subject was a study of three of the existing 12 types of
rations.
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At thig school I learned how to make approximetely 30 different kinds of
soups, 35 different vegetable dishes, six or eight various stew-type dishes,
and leamrned how to bake four or five different types of pastries. There
was more to the baking portion of the course, but I did not have it because
of the revolution. The three types of rations I studied were called one,
two and three. I was told that each of these rations provided for

five thousand calories daily. The 1lst ration wee for Infantry and
Artillery trocps, the second for Armored troops, and the third for

Air Force, Green AVH, Engineer and Signal troops and for KCO schools.

A typleal day's ration for each of these three types of rations is as
follows:

lst Type 2nd Type 3rd Type
Breskfast Soup (dehydrated) Same as #1 Same as 2
Ceresl plus: butter, except coffee
Coffee (black) fruit, or has cream in 1t
200 grams of bread bacon
Lunch Soup Same as #1 Same as #2
Goulash or a vegetable plus fruit or
preperation, candies
200 grams of bread
Dinner Soup cooked with Same as #1 Same as #2
a meat or vegstable, plus coffee or
200 grams of Lread, fruit

sometimes dessert

The only difference between the summer and winter rations appesred to be that
in the winter 300 grams of bread were issued instead of 200 grsms. Although

in the above exmmples the No 3 ratlon appears to have a greater caloric
content, we were told that by substituting foods the caloric content of all
three types of rations was five thousand caloriea, but that the higher numbered
types of rations were more appealing end were tastier. These rations were
issued already broken down into the various types s0 all a cook had to do

was to cook the food.

Four times during this training I worked with a mobile field kitchen. We
cooked meals with this equipment, but we actually never left the school ares
to do this. I was a disinterested student and rever paid too much attention,
but I can draw a rough di of this egquipment with all measurements being
only approximete /On file is sketch of field kitchen - class-
fled Confidentisl/ * It was possible to couk with this kit while travelling.
Although there were oniy two of these field kitchens at this school, which
are the game as the one in my sketch, I have seen others that were slightly
different in that in some models the smoke stack protruded from the Trent
of the traller, some from the top as the ones at the school did, and some

in which the smoke stack protruded from the side of the trailer. These are
the only differences I noted in the various field kitchens that T saw.

These fleld kitchens are actuslly trailers and are towed by a truck upen
which the actual rations and other necessary equipment, such as tents in
which to work, work tables, shovels, axes, etc, are carried. I do not
know what type or size military unit this mobile kitchen was designed to
support. I also do not kovw exmnctly what component parts are supposed to
accampany it but as I remember, it contained the falleowing items:

a. A long pele with two hooks on it. This pole is stuck through the

two handles of the pots and with a man on either end of the pole 1t is
possible to 1ift a pot out of 1ts recess in the trailer.
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b. Three pots, each of 75 litre capacity. Each pot is approximately
60 to 70 cm in diameter at the top, has a round-oval shaped bottam,
and is approximately 80 cm high. I did not notice what material these
pots were made of,

c¢. Three cutting boards. I do not know the exact dimensions, but they
were as long as the trailer is wide because they just £it into the
utensil box which covers the width of the ira.le: . ,. One
of these boards was for cutting raw meats, one for cutting cooked
meats, and one for cutting vegetables.

d. One mallet used to tenderize meat.
e. One meat fork

f. One soup ladle

g. Two slit-bottom serving apoons

h. One small meat grinder

i. 'Two or three sharp knives

As I recall, the actual mmber of gpoons, knives, etc, varied. Tt =sll
depended on the number of troops being served. Also the mumber of tents
carried on the truck would vary for the same reason. Bach tent was divided,
by using work tables, into three sections. One was = genersl working

area, one for mest cutting, and one for food storage. The dimensions

of this tent verve apprsmimately three and one half to four meters wide,

four to five meters long and two meters high. There was one entrance

and all sides of the tent were enclosed. As far as I know no protective
netting to guard against insects was issued with this tent.

Ancther item of equipment, which I saw but never worked with is called a
"Buko Ust". It is a complete ope-piece unit which contains a Pire box and
kettle. Tt is so constructed that the top portion which contains the
kettle can be tipped to one side to empty the contents while the lower
portlion which contains the fire-box remeins stationary. I am not at all
positive of the dimensions of this plece of equipment, but I am willing to
draw a sketch showing approximately what it looks like /On file

25X1

gés sketch of "Buko Ust" (tilting pot), classified Confi .
saw

or three of these at, the school. The ones I saw had s 100 litre 25X1
kettle capacity. I was lold that they are made with kettles of 75, 100, 150
and 250 litre capacity. The ones I saw had two handles, one on each side,
80 I agsume that they can be carried by two men. They also had some type
of metal bar which fits over the top of the 1id and was Pastened to the pides
of the kettle s¢ that the 1id was held securely in place. I also assume that
with this attachment it would be possible to cook with this piece of
equipment while travelling.

A Major Gyuls Losonczi commended this cooks' training school. There were
four instructors; one of whom was a c¢ivilian that I did not know. I knew three
of them - Sgt Domiter, Sgt Kajesa, and Sgt Keoesik.
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[on file‘ are the following: 55X1

I - Sketch of Kaserne enclesing Cocks' Training Schoel. Classified
Conf'idential
II Sketch of Floor Flan of Cooks' Training Scheool. Classified Confidential
TIT - Sketch of Kitchen Floor Plan and Gas Range Used in Cooks' Training
School. Classified Coenfidential
Sketch of Field Xitchen. Classified Confidential
Sketch of "Buko Ust" (Tilting Pot). Classified Confidential/

v
v

-end-
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